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The aim of this work is to present a discussion on the sanitary regulation problem of handmade cheeses
produced in Brazil. There is an imminent requirement to conduct sanitary regulation of this production in the
country to permit legalization of this activity. Actually the lack of a specific legislation that meets these necessity
leads to a clandestine production that brings numerous losses to society. Scientific work made in states with the
tradition to produce artisan cheeses indicates that most of the products available for consumption represent a
health risk to consumers. Several samples of different types of artisan cheeses produced from north to south of
Brazil, evaluated between 2001 and 2014, indicated that, on average, the frequency of contamination by agents
causing outbreaks of food was above acceptable standards in 65.41% for thermo tolerant coliforms, 64.19% for S.
aureus, 4.57% for Salmonella spp. and 4.58% for Listeria monocytogenes. While the problem is not solved with
the adoption of effective measures, such as implementing a coherent legislation applied to farmers, who are
responsible for the traditional artisan cheese production in our country, the problem will not be solved and everyone
will be penalized: family farmers, public power, and especially consumers and this will represent a challenge for
the rural sustainability of the family farming in Brazil.
